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Sutiject:  "FOOD  qtSSTIONS . "  Information  from  several  bureaus  of  the  U.S.  Department 
of  Agriculture. 

— ooOoo — 

Another  "quiz"  day  on  household  matters ,  mostly  about  foods.    The  questions 
range  from  orange  butter  to  putting  doT-.oi  eggs  in  water  glass,  and  include  queries 
on  tT7o  little  knom  vegetables.     The  ansi^ers  are  given  by  the  scientists  in  several 
bureaus  of  the  U.S.  Department  of  Agriculture. 

This  is  the  season  \7hen  oranges  axe  plentiful,  and  probably  others  have 
wondered,  like  the  writer  of  our  first  letter,  whether  oranges  could  be  used  in 
some  way  different  from  usual.     She  writes:   "Can  you  tell  me  how  to  make  orange 
butter?    And  how  do  you  use  it?" 

The  Bureau  of  Agricultural  Chemistry  and  Engineering  gives  the  following 
recipe  for  making  orange  butter.     This  was  tried  out  in  the  bureau's  la,boratories • 

T7ash  the  fruit,  carefully  reraoving  stems,  seeds,  and  blemish  spots.  Cut 
into  slices  or  small  pieces,  cover  with  water  and  cook  until  the  peel  is  tender, 
which  usually  takes  2  or  3  hours.    Add  half  a  pound  of  sugar  for  each  pound  of 
fruit.     Cook  the  mixture  rapidly,  stirring  constantly.     Cook  beyond  the  jellying 
point.     If  you  have  a  sirup  or  candy  thermometer,  cook  to  225  or  227  degrees 
Fahrenheit.    As  soon  as  it  is  cool  enough,  pass  it  through  a  food  grinder  until  all 
lumps  are  gone.     If  you  like  orange-pineapple  butter,  you  may  add  15  percent  pine- 
apple pulp  to  this  material. 

ivow  s.s  to  using  your  orange  butter:  Of  course  the  first  use  is  as  a  spread 
for  bread  or  sandwiches,  just  like  apple  butter.  Ilany  children  like  orange  butter 
because  it  isn't  spiced,  and  is  not  too  sweet.     It  spreads  more  easily  than  most 
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marmalades  and  jellies.    You  might  try  pinwheel  orange  biscuits,  spreading  a  thick 
layer  of  the  orange  "butter  on  your  doiigh.  rolling  it  up  and  cutting  the  hiscuits 
across.     Or  maJce  orange  butter  roll  like  jelly  roll,  with  sponge  cake.    You  could 
also  use  the  orange  butter  as  a  layer  cake  spread,  with  icing  on  the  top  layer. 
Another  use  is  as  a  dessert,  in  little  tart  shells,  garnished  with  whipped  cream. 
The  orange  butter  would  also  go  well  with  pancalces,  waffles,  or  French  toast,  and 
you  might  try  it  instead  of  grated  orange  peel,  in  scalloped  sweet  potatoes. 

The  next  writer  is  interested  in  Chinese  cabbage,  and  we've  asked  the  Bureau 
of  Plant  Industry  to  answer  her  question.     "Recently",  her  letter  says,  "we  often 
see  a  new  vegetable  called  Chinese  cabbage  in  our  market.     I  have  never  eaten  it. 
Does  it  taste  like  ordinary  cabbage,  or  V7hat?    How  do  you  cook  it?" 

The  flavor  of  Chinese  cabbage  is  distinct,  sweet,  and  mild.    Ycu  can  serve 
it  uncooked  or  cooked.    For  example,  it  is  often  eaten  ujicooked,  in  sticks,  like 
celery,  and,  in  fact,  is  sometimes  called  celery  cabbage.     Or  you  could  shave  it  for 
cole  slaw  or  other  cabbage  salads.     If  you  cook  it,  boil  it  only  a  short  time  as 
you  would  other  cabbage  or  spinach.     Some  types  of  Chinese  cabbage  are  non-heading, 
and  these  are  particularly  good  boiled  until  wilted  and  eaten  like  spinach. 

This  vegetable  is  one  of  the  staple  vegetables  of  the  chop  suey  sold  in 
American  Chinese  restaurants.     It  has  no  strong  odor  when  you  cook  it. 

Here's  another  inquiry  on  an  uncommon  vegetable-  orach  (pronounced  or'  ach) . 
"'That  is  orach?    Is  it  something  new?    I  heard  it  mentioned  over  the  radio  the  other 
day." 

Again  the  Bureau  of  Plant  Industry  answers.    Orach  is  a  green-leaf  vegetable 
used  like  spinach  where  spinach  will  not  grow,  or  after  the  local  crop  of  spinach 
has  gone  to  seed.     It  is  very  widely  grovrn  all  over  the  world,  but  in  the  United 
States  you'll  find  it  mostly  in  the  Central  Great  Plains  and  intermountain  regions, 
growing  in  home  gardens.    Orach  is  exceptionally  djrought  re  si  stent  and  tolerant  of 
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alkaline  and  salty  soils  and  it's  easy  to  grow.     People  who  are  used  to  it  often 
like  the  flavor  very  much. 

Orach  is  "by  no  means  a  new  vegetable.     It  v/as  an  important  food  plant  long 
"before  people  ate  spinach.    Pliny,  Pythagoras  and  Hippocrates  knew  orach,  and  it 
was  mentioned  in  the  Bi'ble  as  an  emergency  food.    Host  European  countries  have 
grown  orach  as  a  pother"b  for  centuries.     Seed  companies  that  supply  the  Great 
Plains  region  sell  the  seeds. 

Last  question-  how  to  put  down  eggs  in  waterglass,  answered  "by  a  poultry 
specialist  in  the  Bureau  of  Animal  Industry. 

"Clean,  scald,  and  dry  a  5-gallon  earthenware  crock.    This  will  take  as  many 
as  12  dozen  eggs.    Boil  11  q-garts  of  water,  cool,  and  mix  well  with  1  quart  of 
sodium  silicate,  or  water  glass,  right  in  the  crock.     (You  get  water  glass  at  a 
drug  store.)    Decide  before  you  start  putting  eggs  in,  Just  where  you  want  to 
store  the  crock-  in  a  cool  cellar,  for  example,  or  a  pantry.    You  can't  move  it 
when  the  eggs  are  in.    Put  eggs  down  as  soon  as  possible  after  gathering  them. 

"But  first,  candle  every  egg,  and  discard  any  that  are  cracked,  or  they  may 
spoil  and  contaminate  other  eggs  in  the  jar.    Use  only  clean,  sound,  fresh,  infertile 
eggs.    Leave  room  for  at  least  two  inches  depth  of  water  glass  above  the  last  layer 
of  eggs.     Cover  the  crock  with  a  tight  lid. 

''You  may  take  the  eggs  out  at  any  time.    If  you  want  to  boil  eggs  that  have 
been  kept  in  water  glass,  make  a  small  hole  with  a  pin  in  one  end  of  each  egg  to 
keep  it  from  cracking." 

That's  all  for  today.    Ilore  questions  and  answers  next  week. 
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